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Tea Table Topics • • • 
Women Join Honorar ies 
SPRING quarter marks the pledging 
of women students to honorary so-
cieties recognizing prominence in activi-
ties, scholarship or proficiency in special 
fields_ 
Phi Upsilon Omicron, professional 
home economics fraternity, pledged 10 
girls. 'l' hey are Virginia Brayer, 
Hilda Kronsage, Josephine Ken-
nedy, Virginia Kirstein, Blanche 
Rosa, Fila 'Wilson, Maxine Lewis, 
Virginia Rowe, Marjorie Quire 
and Beatrice Bernick. 
Six junior women were pledged 
to Mortar Board. national honor-
. ary oociety recognizing scholarship, 
leadership, ervice and character. 
'fhe women elected are Regina Kil-
dee, president, Alice Morrison, 
Virginia Garberson, Dorisdean 
Draper, Evelyn Covault and Kath -
ryn Soth. 
Two women who have shown 
outstanding ability in creative writ-
ing have been initiated into Chi 
Delta Phi, national honorary Eng-
lish society. They are Margat·et 
Poor and Gertrude Hendriks. 
Jack O'Lantern, local hon orary 
for junior women, pledged seven-
teen sophomore gir ls April 28. 
They are: Fila Wilson, Ja.nice Stil-
lians•, Hulda Nelson Warburton, 
Winifred McBeath, Mar g a. r e t 
Elaine Larson, Gretchen Pt·outy, 
Marjorie Quire, Clai•·e Cl1adwicl<, Betty 
Melcher, Marie Whetstone, Madelyn 
Kerr, Marcia Dancey, Ione Curtis, Betty 
Lou Prall, Betty Lee Sparling, Laura 
Christensen and Elinor Gonder. 
Omicron Nu, national hom e economics 
honorary, initiated Gertrude Schmidt, 
Ruth Pratt, Lm·ene Galbreath, Martha 
Glissman, Vera Tiede, Eila Brooks, 
Eleanor Apple, Mary Allytl, Beatrice Orn-
ing, Bernice Borgman, Margaret Werts, 
Mildred McBeath, Blanche Miller, Esther 
Young and Mary Baker, juniors and sen-
iors. 'rhe following graduate students 
also were initiated: Clare Storvick, 
Gladys 'l'imson, Hazel Hatcher, Ruth 
Hunter, Mildred Jones and Helen Can-
non. 
Among those initiated into Psi Clli., 
honorary psychology fraternity, two 
were home economics girls. 'l'hey are 
Alice Morrison, Margaret Everett. 
Seven hom e economics seniors won rec-
ognition by being initiated into Phi Kap-
pa Phi, national scholastic honorary in 
scientific schools. Margaret Bruechert, 
Margaret Marco, Lmene Galbreath, Fran-
ces Anderson, Marion Roy, Gertrude 
Schmidt and Melva Zeller are to be con-
gratulated. 
Sigma Alpha Iota, national music fra-
ternity, finds t l1 rec pledges in the Hom e 
Economics Division. 'rl1oy arc Margaret 
Bcgg, Marian Atkinson and Eloise Wii -
CO•X. 
On Lake Geneva 
Dr. Peet Writes Story DR LOUISE J. PEE'l', head of tl1c 
Household Equipment Department, 
is the author of the article, ''Betty Ames 
Prepares for Business,'' in th e April is-
sue of Pnwtioal Home Economics. In this 
article Mrs. Peet tells of the opportuni-
ties offered by a field course in home 
service training to women who plan to 
become home service work ers with public 
utility companies. 
''The aim of this course is to enable 
the student to fit into the business world 
by making her familiar with business 
policies, ethics, and p1·actices,'' says Mt·s. 
Peet in her article. ''Business sense is 
difficult to develop by theory, and there 
has been little or no opportunity to adapt 
the knowledge the student has acquired 
to the needs of the housewife. Since such 
business nndersta11ding is a prerequisite 
for success in the work, training must 
be obtained by experie11ce.' ' 
Because th e personnel of the class elect-
ing the course varies, the students work 
under the common 11ame of Betty Ames. 
An effort will be made to cover all phases 
of home senice work under conditions 
which would be encountered in actual 
practice. 
Veishea Brings Homemakers 
NEW PROVIDENCE high school, rep-
resented by Maxine Lawler a11d 
Irene Moore, won the silver vase, swocp-
~takes award in the contests at tho 
Veishea Homemaking Congress for 
high school girls. 
'rhe cilver· vase is presented each 
year by Phi Upsilon Omicron to 
tho school ranking highest in total 
scores in the contests. New Pro_vi-
dence won by receiving first place 
in the clothing contest and third 
place in the related science con test. 
A school keeps the vase penna-
ll cntly after it has won highest 
rank three years in euccessio n. No 
~chool has as yet won the vase 
more than one year. 
'l'he vase a11d ribbon awards to 
1oams winning in individual con-
1 ests were presented at the Home-
making co.ngress banquet held 
'J'hursday, May 11. Miss Alice 
Dahlen of the Home Economics Ed-
ucat ion Department, who has been 
in charge of the congress for the 
four years that it has been held at 
I owa State CoJJege, presided at the 
h:1nqu et. Dean Genevieve }'isher 
of the Home Economics Division 
spoke on the advantages that at·e 
oiiered to the hom e eco11omics stu-
dent of today. Short talks were 
gi,·en by girls from the high school 
teams as they were introduced. 
'l'hc ,·ocatio nal homemaking class of the 
Ames high school presented a playlet 
from Dorothy Canfield Fisher's ''Tho 
Homemaker. '' 'rhe girls showed the dif-
ference between the scrupulously clean 
homo managEd by the fnss'Y, 11agging 
mother in the story, and the less tidy but 
much more happy home, as ma.11agedlater 
by the easy-going father. 
Pauline Black, senior in home econom-
ics education and member of Phi Upsilon 
Omicron, was general chairman of the 
congress. Dorisdean Draper, ju11ior in 
home economics education a11d a Phi U., 
was general co11test chairma11. 'l'hree home 
economics education seniors, Joyce Mar-
quarclt, Laura Holst and Hazel Leupold, 
were in charge of the home manage-
mont, clothing and related science con-
tests, respectively. 
Membert~ of Phi Upsilon Omicron in 
charge of general a rrangements were 
Eleanor Sandstrom, feature program 
chairman; Eila Brooks, chairman of hous-
ing and awards; and Lorene Galbreath, 
banquet chairnian. 
THE IOWA HOMEMAKER 
"A Magazine for Homemakers From a Homemaker's School" 
Publi shed monthly during the school year by the home economics students of. Iowa State ·College, Ames, Iowa. Price 
$1.00 per year. Advertising· rates on applica tion. Entered as second·class matter at the postoffice, Ames, Iowa 
VOL. XIII JUNE, 1933, AMES, lOW A 
Grads Are Op~imist:ic • • • 
By Rut:h Cook 
A NOTHER month will find them gone, these seniors of whom we 're 
all so proud, They'll be off to &eek 
new adventures in those mysterious things 
called jobs. 
Here's luck 
to them! All 
haven't jobs as 
yet, but they're 
not discouraged. 
They are going 
ahead, making 
their plans, and 
when oppor tuni-
ty kn oc k s 
they'll meet it 
at the door. 
One of the 
girls who is en- Dorothy Sponheim 
thusiastic though jobless is Margaret 
Campbell, president of Mortar Board. 
''If there 's a niche for me in the 
world,'' Margaret said, ''I'll find it some 
day and get into it, though I'll pTobably 
start out in some basement selling thread 
- or worse yet, thimbles.'' 
MARGARET is a textiles and clothing 
major and would particula-rly like 
to work at sales promotion for some re-
tailer. She says that she has no desire 
to teach. 
''I would like a job in a department 
store, '' she said, ''where I can get some 
practical knowledge. Meeting people and 
actually working with tlw m is th e im-
portant thing. I want to get some fir.st 
hand information and that's the best way 
to do it." 
Later on she might like to try being 
a textile consultant for interior decor-
ators or doing some kind of work with the 
styling of textiles, she thought. She does 
not wish to become a buyer, a& has been 
suggested to her, but would rather spend 
her time in the ''promotion of textiles.'' 
As a sophomore Margaret was treasurer 
of the Y. W. C. A. She has served as 
Campus Sister Chief this year and as 
sponsor and president of the freshman 
dormitory. Margaret was chairman of the 
1932 "Hec" Vodvil and has been sub-
chairman of Veishea Vodvil, a member of 
theW. S. G. A. board and of Phi Upsilon 
Omicron. 
MARJORIE THUIRER, home eco-
nomic& education major, already 
has her job for next fall. She will 
teach home economics, public speaking 
and first -year Latin in the consolidated 
school at Winfield, Iowa. 
Marjorie is particularly enthusiastic 
about the public speaking. 
" Not many schools offer public speak-
ing in their curricula, and I am so glad 
that I got a cha nce to teach i t. I'll have 
some night work, too. It's a vocational 
school, and teaching women in night 
school is part of the job.'' 
Marjorie has also filled many positions 
while in school. She has been a freshman 
dormitory sponsor for two years and is 
a member of Cardinal Guild, Iowa State 
Playero, Mortar Board, Jack O'Lantern, 
Phi Upsilon Omicron and Chi Delta Phi. 
The past year she has been vice-president 
of the Y. W. C. A. 
Our '' Y. W.'' president of the past 
year is among those who won't be back 
in school next fall. Margaret Marco is 
a foods major and hopes to '' sell some-




from De · Kalb 
No r mal School 
in De Kalb, Ill., 
she has taken 
part in many 
college activi-
ties . Y. W. C. 
A., Car d in a l 
Guild, Omic1·on 
Nu, Phi Upsilon 
Omicron, Mar-
Elizabeth Hibbs tar Board and 
P hi Kappa Phi have a ll known the help 
of her membership and ser vice. 
\Vhile in school here she has spent a 
large part of her time with experimental 
child nutrition. She has been working on 
party foods particularly. 
NO.2 
Some Have Jobs 
Recently she has been trying to find 
ways for makin g sponge cakes more at-
tractive. 'rhe fat content of ordinary 
cakes is too great for a child's cliet, but 
the eggs of the fat-lacking sponge and 
angel-food cakes 
are good for 
children. B y 
adding ground 
dried fruit ancl 
chopped ca'ndied 
fruits and cakes 
can be made 
much more at-
t r a c t i v e ,for 
tl1em. 
Lorene Galbreath 
'' The sponge 
c a k e s haven't 
b e en perfect-
ed,'' said Margaret, ''so we have not 
been able to feed them to the children 
and test their r eactions to them.'' 
Margaret enjoys working in the nurs-
ery school. 
''Once a week I am manager,'' she 
!!aiel. ''I have to be with the children . 
You can't guess about children's likes 
ancl dislikes. 'ro· know, you must observe 
the children. '' 
MAR.GARE'r hopes to do either social 
service or experimenta l commercial 
work, if possible, in tl1e line of child nu-
trition. Although foods for children is 
at the present time a narrow field, it is 
the one which interests her most ancl for 
which she feels best qualified. 
''I clon 't believe I could stand to work 
in the ordin ary research laboratory,'' she 
said. ''I feel as though, whatever I do, 
I'll have to be working with people.'' 
Working in Chicago throughout the 
summers has giYen her experience ancl 
added confidence. She has worked in tea-
rooms ru1d in the Drake Hotel, both as 
waitress and as&istant hostess. · 
Elizabeth Hibbs is proud of her new 
position as instructor in the Bagley 
school. Home economics, general science 
and biology are to be her courses. 
She is particularly excited because of 
(Contiwued on page 16) 
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Dust Has Dangers • • • 
D UST is the housewife 's greatest enemy. She must fight it continu-
ally, for every woman knows if it 
is seen on her piano or table she will be 
labeled a. slack housekeeper. She may try 
to hide the tell-tale dust by pulling down 
the blinds and shutting out the light, but 
she realizes that dust does accumulate. 
She sometime must chase it away. 
Many, many times the housewife de-
mands in exa&peration, ''Where does all 
this dust come from~'' Dust is found 
everywhere. Even the sailors out at sea, 
many miles from land, must dust their 
cabins. 
In the home dust is blown in from the 
streets through the doors and windows. 
It comes from th e burning of wood and 
coal, from the wear and tear of the house 
itself and its finishes and fumishings, 
from our own bodies and the clothes that 
cover them. }'rom all these sources come 
bitD of wood, stone, cotton and hair, a 
mass of mineral, vegetable and animal 
matter of Yery complex composition. 
I N ADDITION to the dead material in 
the dust which makes it undesirable 
in the home, there are many li,·ing orgatl-
isms, bacteria, yeasts and molds. lt is 
these little living plants in the dust which 
E>hould concern the housewife most. 
The bacteria are the smallest of these 
organisms. They haYe a wide range of 
activities to perform, depending on the 
species to which they belong. Bacteria 
are so small that it is estimated that in 
the pace occupied by a grain of sugar 
there might be packed six hundred mil-
lion of them and each bacterium be com-
fortable. These organisms may perform 
tasks which are beneficial to the house-
wife. One species makes possible the ret -
ting of flax; others cause f ermentation 
processes essential in the making of dyes; 
some produce desirable flavors in cheese 
and take part in butter-making by 
''ripening'' or souring the cream from 
which tho butter is made. Vinegar is 
mado from cider by bacterial action. 
Many harmful species of bacteria, how-
ever , grow on most foods, and, if the con-
ditions are favorabl e for their growth, 
will produce various types of spoilage 
with which all housewives are familiar. 
S,omo of these bacteria thrive on meat 
juices, others in milk, some in starchy 
foods, some in sugary solutions, while 
still others like fats bes t. These ba.cteria 
are not too particular. If their favorite 
food is not at hand, they will adapt them-
selves to something else. Souring of milk 
is one of the most common types of food 
spoilage produced by bacteria. 
Cold retards the growth of most bac-
teria. If milk is kept cold and particular 
By Lucille Oak 
care is taken to keep out the dust with its 
bacteria, it will s tay sweet much longer. 
High temperatures will kill bacteria. Pas-
teurized milk depends on this principle 
to make it safer for use and to prolong 
its keeping quality. Care must be taken, 
however, to prevent tl1 e entrance of more 
bacteria into the milk after pasteuriza-
tion. 
Another type of organism found in 
milk is the mold. Molds will thrive in 
practically th e same conditions as bac-
teria.. V arion& kinds of molds produce 
desirable flavors in cheese and are very 
useful. Oth er molds are responsible for 
the growth found on jelly, pickles and 
bread. Molds thrive best in damp places. 
Care should be taken to keep bread and 
cake boxes well aired and as dry as pos-
eible. Mildew on cloth is also caused by 
the growth of molds which have collected 
on the cloth from the dust. The mold 
must bo killed to stop its growth on the 
cloth. If it has grown only on the surface 
of the cloth th e stain may sometimes be 
removed by bleaching. If the mold has 
grown there a long time the fiber will 
probably be weakened and a hole will 
appear in a short time. 
ANOTHEH Yariety of living plants found in the dust is the yeast. 
Yeasts concern the housewife primarily 
in leavening dough for making bread. 
Yeast requires food, oxygen, warmth a11d 
moisture for growth, all of which condi-
tions are supplied in bread dough. Sugary 
solutions are especially liked by the type 
of yeasts which grow in the bread dough 
and cause it to rise. This type is a spe-
cially cultivated form of brewer's yeast, 
which is used in bread-making rather than 
tho yeasts found in small numbers in the 
air. 
A temperature above 150 degrees 
Fahrenheit will kill the yeast plant. That 
is why cooks are warned not to pour hot 
or boiling water over the yeast cake. 
Baking the bread will kill most of the 
yeas ts and bacteria, if the baking pro-
cess is continued long enough to thOl'-
oughly bake the interior of the loaf. 
Th eir action is no longer needed after 
the rising process. 
The housewife should 1·ealize that there 
are many friendly bacteria, molds and 
yeasts, and that a f ew are enemi es and 
should be guarded against. In general, 
the harmful bacteria, including many 
which cause disease, are brought into the 
house in the dust. Getting rid of the 
dust is on e of th e big problems of house-
keeping. 
In order to 1·id the house of dust most 
successfull y, sweeping should be don e in 
such a way as to raise as little dust as 
possible into the air. Dusting should not 
immediately follow sweeping. Wait unt il 
the dust has settled, and make the dust-
ing a process by which the dust is actu-
ally taken out of the I'oom and house, not 
merely stirred up and thrown back into 
tho air. Cleanliness cannot be achieved 
until the dust has been removed. 
Greater emphasis on proper cleaJling 
of the home, and greater emphasis on per-
sonal cleanliness will help the housewife 
to combat the harmful organis1ns found 
in dust. 
Keep 'Em for Kids 
"A house should have a cookie jar 
For when it's half-past three, 
And children hurry home from school 
As hungry as can be, 
There's nothing quite so splendid 
In filling children up, 
As spicy, fluffy ginger cake 
And sweet milk in a cup. 
A house should have a moth er 
\Vaiting with a hug, 
No matter what a boy brings home, 
A puppy or a bug. 
For children only loiter 
When the bell rings to dismiss, 
If 110 one's home to greet them 
With a cookie or a kiss. '' 
-Helen Wilkinson. 
Do~s your kitchen table have a cookie Jar~ A gay, green cookie jar with 
hollyhocks to smile at you will brighten 
up your kitchen and polish up your 
thoughts~ 
J ane and Tom will be delighted to 
know just where cookies are kept. They 
will love the delightful surprises which 
await their eager fingers as they search 
the smooth crockery jar. 
P erhaps there'll be sugar cookies cut 
like clucks or bunnies, or maybe there'll 
be a tiny yellow chicken, or a cookie 
man with a chocolate covering. 
Mother can buy these cookie cutters at 
the dim e store at a real bargain- five 
cents apiece! 
The gayest, crockery cookie jar one 
can buy for less than a dollar. It is good 
sized, too, like cookie jars should be, and 
mothers who have used them say they 
are a kitchen necessity. 
Perhaps there is a health rule which 
states, ''Do not eat between meals,'' but, 
poor rule, it is viola ted between 3 :30 and 
5 p. m.! What tastes better after school 
than a crisp sugar cookie and a glass of 
milk ~ Real enjoyment, Telaxation and 
satisfaction result from knowing Moth-
er 's cookies are waiting at home for a 
boy or a girl. 
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Religion at Home • • • 
D EVOTIONAL expression should be a natural part of our daily lives, 
stated Dr. Nelson P. Horn, director 
of religious life at Iowa State College, 
when asked what is the part of religion 
in the home. 
Dr. Hom is an educationalist a nd has 
tho rare quality of striving to be con· 
sistent in the things he believes. He is a 
clear, careful thinker, who is by no means 
satisfied with conditions as they are, 'but 
rather is striving to establish a stronger 
and firmer belief among people in a 
beatified religion. In his work with the 
students he believes that the presentat~on 
of religion should be not primarily 
through scientific courses, but rather that 
r eligious principles should permeate the 
whole of campus life. 
''This same principle should chm:ac· 
terize religious instruction in the home, '' 
Dr. Horn declared. ''The home is the 
center and circumference of childhood's 
early life, and from that quarter should 
come the in traduction and teaching of re-
ligion.'' It should come as a natural 
part of training, in answer to the child's 
urgo to know, and with no attel11pt at 
mystifying or superimposing adult con-
cepts, he said. 
By Ruth Hornung 
rather than to do the teaching them· 
selves, Dr. Horn explained. 
Dr. Horn 
One of the problems of devotional 
life in some families is that there is 
too great a division between this phase 
3 
and that of general learning, Dr. H orn 
stated. In families where a certain time 
is set aside each day for the r eading of 
the Bible, the sense of r eligion is apt 
to become confused with the routine of 
reading. It is set aside, specified and la-
beled, until it becomes a thing of mys-
tery, of which young children become 
a little awed, secretly frightened, or per-
haps indifferent. 
W e shotild make religi01i, rather, a 
natural part of the child's life. Dr. Horn, 
with four children of his own whom he 
lovingly refers to as ''the Hornets,'' says 
that it should be made as natural to talk 
about religion as about any other topic. 
If grace is offered at meals, everyone 
should enter into it, 01· the child1·en may 
take turns. 
In a group of two or three, or more, 
we should be able to speak with earnest 
conviction on any subject upon which the 
mind may ponder, Dr. Horn continued. 
We all have found that after superficial 
chatter an1011g a group of close friends 
has subsided, the conversation turns to 
the expression of our innermost and most 
devout thoughts. 'rhe same situation may 
be found in the home, Dr. Horn says, 
whenever the atmosphere is cleared of 
the ordinary exchange of words. 
''However, the conversation, in order 
to be religious, need not be about r eli-
gion any more than conversation at meals 
need be abo,ut digestion. In fact, . our 
deepest religious experiences come ordi-
narily when o~r talk . is not about re-
(Gontin'Ued on page 15) 
Because the idea of religion first gains 
impetus in the home, and because first 
impressions are often the strongest, r e-
ligious instruction should invoh'e care-
ful guidance. The idea of r eligion 
should be presented in a way that is 
natural and simple enough to be grasped 
and comprehended by the developing 
mind of a child, Dr. Horn suggested. 
Although the Sunday School is an 
indispensable part of a child's re· 
ligious training, it may sometimes be 
detrimental in that it raises questions 
for which the child is not ready or which 
never need be raise(l at all. The child 
sees everything concretely, and has diffi-
culty in comprehending abstract ideas un-
til they are translated into his own range 
of understanding. Sometimes early mis-
taken ideas of religion are due to· mis-
understandings and must later be un-
learned in order to get religious poise, 
according to Dr. Horn. 
New Depression Niches • • • 
Only as the lessons of life are lived 
in the home does the child learn them. 
The same thing is true of religion, yet 
lately there has been a tendency to shift 
the complete responsibility of religious 
education to the church. One of the great-
est needs that is comparable to general 
education in the home is the need of par· 
ent education. A great difficulty is that 
some parents do not realize the import-
ance of their role in shaping characte1·s. 
They are inclined to be relieved when· 
ever there is an alternative to choose 
H OME economics women are doing 
greater things during tl1e present 
emergency than they would have accom· 
plished in many years of prosperity, said 
Miss Lita Bane, associate editor of the 
Ladies' Home Journal, who visited the 
campus F 'riday, April 21. · 
''In any great emergency like war or 
economic depression we are called upon 
to do many tasks,'' said Miss Bane. 
''Home economics women are equipped 
to do mm1y different kinds of tasks. At 
present they may have only apprentice 
positions, but they can find places to be 
very useful.'' 
It is the trained home economist's task 
to keep in touch with untrained home-
makers, according to. Miss Bane. 
"Vii e often forget that there are people 
who do not know things that seem ele· 
mentary to us,'' she stated. ''We must 
offer what we have of value to these wo· 
men. 
''A homemaker holds more happiness 
in the hollow of her hand than any other 
Lita Bane on Homemaking 
one person. She must know certain fun-
damental things in order to fulfill her 
place. She must know how to keep her 
family healthy and how to make her home 
a pleasant and satisfying place in which 
to live by making it attractive and com· 
fortable. She must know the principles 
of mental health in order to make her 
home an on-going thing. She must know 
how to manage money and how to operate 
household machinery, knowledge not 
deemed necessary for her mother. And 
finally, the homemaker must keep up her 
own morale. She must feel that she has 
an important place. She must not ·say 
that she is 'only a homemaker' and neg· 
lect her r eal duties for social obliga-
tions.'' 
Miss Bane's aim for the homemaker is 
to have t he home economically sound, me-
chanically convenient, physically health· 
ful, morally wholesome, mentally stimu-
lating, artistically satisfying, socially re· 
eponsible, spiritually inspumg, and 
founded upon mutual affection and re-
spect. 
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Let's Have Something New 
By Dorothy Bloedel 
I F IT were supper-time all over the world at the same time and every 
cook would open her oven door at 
once, how everyone would stop and sniff 
the air! What a variety of aromas there 
would be-but oh, how delicious each one 
of them! 
The smell wafted through the open 
doors in a little Chinese village would 
probably be entirely different from that 
coming from the kitchens in Norway. 
Yet who can say whose step quickens 
most, the Chinese coolie returning from a 
day in the rice field or the Norwegian 
farmer returning from his daily tasks. 
Many of the foods from other countries 
taste as well as smell delicious; and there 
is no reason why the American housewife 
shouldn't choose from them something 
new for her own table. 
BECAUSE Russia is an interesting 
country one woulcl expect it to have 
interesting foods. The Russian likes his 
food highly seasoned. A characteristic 
dish of this country is the Easter pud-
ding called '' sirnaya paska.'' 
Sirnaya Paska 
Put the yolks of four hard-cooked 
eggs and one pint of cottage cheese 
through a fine sieve. Beat thoroughly. 
Cream thoroughly three egg yolks and 
one cupful of sugar, add one-fourth cup-
ful melted butter and beat well. Fold 
in one-half teaspoonful of vanilla and 
two heaping tablespoonfuls of flour and 
add one-half cupful raisins. Fold in 
three stiffly beaten egg whites. Pour 
into a casserole and bake in a slow oven 
for 35. to 45 minutes. 
A Russian recipe perhaps more to the 
liking of the average American appetite 
is one for the preparation of veal cut· 
lets with sour cream. Any tough cut of 
meat, instead of the tender veal called 
for in the recipe, could be satisfacorily 
prepared in tJ1is way. The meat is 
ground and further made tender by the 
addition of acid (sour cream) and the 
application of long, moist heat. The 
name of the dish is nearly unpronounce-
able, the food itself would taste good in 
any language. 
Bettcke Smetana 
4 slices dry white bread 
lh cupful milk 
1 pound ground veal 
1 small onion 
3 eggs 
Pour the milk over the bread, squeeze 
the bread lightly, and place in a mixing 
bowl. Add the eggs and beat until the 
mixture is smooth. Add the onion after 
it has been cut in small pieces and sauted 
in butter. Add the ground veal and mix 
thoroughly. Mold into croquettes, roll in 
bread or cracker crumbs, and saute in 
butter until evenly browned. Place in 
a baking dish and pour sour cream sauce 
over the meat. Bake about one-half 
hour. 
Smetana (Sour Cream Sauce) 
Melt two tablespoonfuls of butter, re-
move from the fire and add two table-
spoonfuls of flour. Gradually add one 
cupful of thick sour cream. Cool slowly 
until thick. 
THE words ''foreign foods'' usually bring a picture into the mind of 
long, slippery string of spaghetti 
wrapped ''steen'' times around a fork; 
so such an article as this wouldn't be 
complete without a recipe for that dish. 
Here is a recipe for the kind prepared 
in Italy. · 
Italian Spaghetti 
1 pound spaghetti 
1 pound round steak 
Salt pork, size of a lemon, 
or 1 cupful of butter 
1 medium-sized can tomatoes 
1 small onion 
Pinch of salt 
2 or 2 whole cloves of pepper 
Grated Parmesan cheese 
Grind the salt pork and place half of 
it on the steak with a few sprigs of 
parsley, a piece of garlic, and salt and 
pepper. T'ie with a string and cook with 
with the s liced onion in a saucepan in 
which the other half of the salt pork has 
been melted. When brown add the 
strained tomatoes and salt and pepper. 
• • • 
Try a Foreign Dish 
Cook slowly until the meat is well done. 
Add water a little at a time as required. 
Pour the gravy over the macaroni, cooked 
until tender (not overdone) in boiling 
salted water and drained. Sprinkle grat-
ed cheese over the top and serve. · 
Most Europeans have five meals a day. 
This is true in Hungary; and one won-
ders whether the eyes of the little boys 
there sparkle more in anticipation of five 
meals than those of little Americans do 
in anticipation of tJ1eir three. The follow-
ing recipe has a rather weird name. It's 
hardly one which can be repeated over 
the telephone without confusing the per-
son on the other end; yet in spite of 
this obstacle it makes the Hungarian a 
tasty vegetable dish. 
Paradicsomos Kaposzta (Tomato With 
Cabbage) 
Shred a head ·of cabbage, pour boiling 
water over it, let stand one-half hour, 
and drain. Add the cabbage to four cup-
fuls of strained tomatoes and cook about 
one-half hour. Add a thickening made 
of one tablespoonful of butter and two 
tablespoonfuls of flour, and boil. 
But the list wouldn't be complete with-
out a good German recipe. Here's one 
for klugens, tiny cookies that you can 
eat as fast as potato chips or popcorn. 
One ha.ndfull calls for another. They're 
especially good at the close of a meal or 
for midnight lunch, when you have lots 
of hot coffee. 
Klugens 
21;2 cups sugar 
2% cups butter and lard 
11;2 cups corn syrup 
Ph cups sweet milk 
1 teaspoon soda 
anise seed 
Soak 10 cents worth of anise seed· in 
enough water to cover for a few min-
utes, then put both water and about one-
fourth of the seed in dough. 
Use enough flour to make a stiff dough 
- 8 to 10 cup&. Let the dough stand in 
a cold place over night. Make rolls about 
the size of the finger and cut in tiny 
slices. 
The finished cookies are about the size 
of a tiny chocolate drop. 
These recipes show wide variations in 
methods of preparing foods; yet all of 
them are well-liked in some country and 
are probably as familiar there as fried 
chicken is in America. They are all 
dishes which could be adapted to the 
American table and palate. They cer-
tainly would make an impression on any 
guest, especially if the name were pro-
nounced! 
THE IOWA HOMEMAKER 
White's Fashion's Favorite • • • 
T HEHE 'S an old saying that there's nothing new under the sun . But I 
believe that the textile manufacturers 
deliberately set about this season to prove 
that false! Anti-creasing cottons, shower-
pro-of linens, crinkled ginghams- don't 
they all sound intriguing~ 
Linen suits are being advm·tised a9 
''shower-proof, perspiration-proof, and 
washable" and are very, very mart-
looking. No longer need un expected 
storm clouds in the summ er spoil an after-
noon, when we are far from shelter. 
Crinkled gingham which does not have 
to be ironed and does not lose a cdnkle 
when washed is a brand new idea, too. 
_Of cours~, the logical and expected 
tlung for us to talk about is "what will 
the bride wear'' and ''what will the grad-
uate wear ~ '' And while the1·e are loads of 
good ideas a bout smart things for this 
season, it is a bit hard to say definitely 
that certain dresses belong to the trous-
seau, and so we will just go on and tell 
about all the new things to be found in 
the shops. 
Goupy has designed a garden party 
frock of pink o1·ganza (silk organdy). 
Tho very full skirt is attached to the 
waist by scalloped inserts. A belt of black 
velvet 1·ibbon ends in a cluster of loops 
in front. Triple-tiered sleeve flares and 
a cowl collar add to the delightful effect. 
A very broad brimmed hat of fine straw 
has a shallow crown, showing black vel-
vet between tucks. This would be cha.rm-
ing for a bridesmaid dress. 
A LOVELY white organdy evening 
. dress has a plain skirt, fitted at the 
h1ps and very wide at the bottom. The 
bodice is covered with rows of lace fol-
lowing the shape of the V-neck . A cluster 
of lace and organdy flowers are at the 
neck. Generous flares at the shoulder are 
a concession to the wide shoulder mode. 
Another French hit! A yellow organdy 
gown designed for dancing has slim lines 
and a garland of yellow organdy flowers 
over each shoulder; a huge sash tied in a 
bow; and best of all, matching organdy 
glo;es! Grand for a bridesmaid, or the 
semor prom. 
The fad of matching gloves for every 
costume is amusing, don't you think~ I 
read about a tailored printed pique even-
ing dress with pique gloves; and I saw 
plaid gloves matching a plaid scarf and 
hat! 
Now is the time to be sophisticated in 
cotton. Chiffon voiles, organdies, laces 
and heavy nets, and mousselines de soie, 
a ll are very chick. Dotted Swiss is seen 
everywhere; in the evening, the after-
noon or for morning. One of those little 
By Sally the Style Scout 
dresses that prove invaluable to a sum-
mer wardrobe is in navy, cut on simple 
lines, with a fresh-looking white organdy 
collar. Just tl1e thing for classes, shop-
ping, or motoring. Em broidered sheers 
are mm·velous for a really nice party 
frock. Black, dark brown, and navy or-
gandy are the choice of the very sophisti-
cated. Gray should be included in that 
list, too. By choosing these unU&ual c~l­
ors, the dramatic type can wear fabrics 
ordinarily reserved for her daintier sistm·. 
Printed, plaid or em broidered organdy 
give a wider range from which to pick. 
Attractive maize rough crepe fashions 
a sports frock with a convertible 
Smart for Street Wear 
5 
back. It may be buttoned at the 
back, or opened in a low V-neck. Ideal 
for the tennis court, if you want a thor-
ough sun-tan! 
Dust pink is tl1e style-right color of 
a two-piece dress. The skirt is straight 
and plain; cartridge pleated sleeves have 
a drop-sh~ulder effect. Buttoned front, 
belt and h1gh neck are additional iten1s of 
chic. 
A CLEVEH linen suit of blue has a double-breasted jacket, wide shoul-
ders, and revers. The blouse is o,f white 
pique. An interesting wihte linen suit has 
a wrapped skirt and swagger coat. The 
coat has a breadth-giving yoke; and un-
demeath is worn a shirt. 
The new dresses form a veritable rain-
bow of color. Pink continues in import-
ance, and is seen combined with navy, 
b1·own, black or purple. Don't tllese pas-
tels sound delectable~ Delphinium and 
baby blues; roseleaf, dusty, salmon or 
palo coral pinks~ Somehow, I can't see 
our usual heathy sun-burned and sun-
tanned selves wearing such dainty calm-s 
- and looking just right; so maybe the 
new wide brimmed hats have a real mis-
sion in life after all! 
Capeline and merry widow picture hats 
promiso plenty of protection, although 
they haven't a very practical look, for 
they are made of dainty, sheer materials. 
And the newest hats have come off their 
''high horse.'' Apparently the ''new 
highs'' have been reached, so now, going 
to another extreme, crowns on some of 
the hats are very flat and shallow. One 
of the cleverest ideas for summer wal·d-
l'Obes are the little fabric "tubbable" 
hats, which match the sports dresses. A 
linen beret matches a crisp white linen 
shirtwaist frock, and a pique tennis dress 
has its own wee pique beret laced up in 
matching colored tape. I saw a design 
for a tie-on hat, working on the same 
principle as our old tie-on aprons! And 
by the way, a revival of the beret is un-
der way, but as far as I'm concerned, the 
fashion never really died out. Berets for 
campus wear have become almost a con-
vention, rather Utan a fad. 
I OWA girls should be intere9ted iri Maggy Rouff 's cotton dress named 
"Prairie." It is a. crisp print of tiny 
yellow and white flower over a grass 
background . Organdy borders the sleeves 
and ties in a bow knot at the necHine. 
A cool looking frock I can see going 
places is of 1·ed and white dotted Swiss. 
White organdy is at the neck and trims 
the patch pockets. 
I think a white rough crepe costume 
of simple, sleeveless dress and finger-tip 
length coat would be just the tl1i1lg for 
the bride's going-away costume. And it 
can be transformed into something quite 
different by wearing the accompanying 
printed blouse over the sleeveless frock ! 
I (Contim.ed on paye 14) 
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Eat for Sevent:een Cents a Day ... 
DID you ever try to phm a 5-cent brea.kfast, figure out a 14-cent din-
ner , or plan a hot dish for a school 
lunch that would cost only a penny~ 
These are some of the problems which 
high school home economics classes are 
trying to solve under the direction of the 
student teachers from the Vocational 
Education Department at Iowa State 
College. 
In one school the girls planned a five-
cent breakfast. In this problem they 
considered the cost and food value of 
various foods as well as the essentia ls of 
a good menu. When the food value is 
approximately the same they learn to 
choose the cheaper alternative. 
In another high school class the girls 
planned adequate menus for their fam-
ilies for a week at an average cost of 
17 cents per person per day. Food 
prices f1·om the local sto.res were · used, 
so that all the girls in the class would 
be figuring menus on the same basis. 
Foods available a t home were used as 
much as possible in order to make the 
menus more practicaL 
THIS project was carl'ied out as a con-
test with the following l'Ules: 
By Lucille· Oak 
STILL another high school class met the present economic situation by 
serving penny dishes at the school lunch. 
A school garden and canning problem 
helped make t his project possible. 
Nearly every school has a small plot 
of ground which can be used as a school 
ga1·den. In this school the home econom-
ics classes planned the garden and helped 
plant it. The agriculture classes and the 
janitor, with the cooperation of the par-
ents, tended t he garden and harvest ed 
the vegetables. 
The canning or storing of t his large 
quantity of vegetables made a fine prob-
lem for home economics classes, as t he 
amounts with whiich they worked were 
very similar to those they would handle 
at home. The girls cmm ed oyer 100 
quarts of tomatoes, beans, corn, carrots 
and beets to be used in the school lunches. 
In addition to the school garden, a 
system of ba1·ter and exchange made it 
possible for the class to serve one-cent 
dishes to children. Milk, eggs, fresh 
vegetables, canned vegetables, creame1·y 
butter and other produce were exchanged 
for school lunch credit. Through the sys-
tem over 100 children, 75 percent of tht 
emollment, received the benefit of penny 
dishes for hot lunches. 'l'he regula1· hot 
dishes of cocoa, soup, hot vegetable dishes 
and hot desserts were served. 
OTHER. interesting projects which 
make the work vel'y real to the 
girls a re carried out in some oi these 
home economics classes. One class 
planned a demonstration on the uses of 
home-made hominy and gave it at the 
county fair. 
Another class of f reshman girls canned 
72 quarts of tomatoes and 12 quarts of 
apples for the social service, which sup-
plied the jars. 
Did you ever eat an exam ~ One class 
of high school girls prepared a luncheon 
of tomato soup, apple salad, and egg 
andwiches as a part of the semester 
exam. Each gil-l drew a slip which told 
her the dish she was to prepare or the 
part of the service she was to supervise. 
After the dishes were prepared the girls 
served and ate the luncheon, which cost 
13 cents a p late. 
The menus must be attJ·active in flavor 
and color, must be of low cost, and must 
include the daily food requirements of 
tho family. How About: a Bird's Nest? • • • 
The foods to be included in each per-
son 's daily diet were : one quart of milk, 
ono egg, one serving of whole wheat 
bread or cereal, one serving of meat, two 
servings of fruit (one raw), two serv-
ings of vegetables (one raw), three table-
spoons of fat. 
Here is a sample day 's menu f rom the 
winning menus: 
BREAKFAST: Orange, fried egg, 
whole wheat bread, butter and milk. 
DINNER: Escalloped salmon, baked 
potato, buttered turnips, tapioca pud-
ding, milk. 
SUPPER : Tomato soup, carrot sand-
wiches, baked apples. 
Cost : 17 cents per person. 
The school lunch was t he main project 
in another high school class. The girls 
planned the menus, figured the large 
quantity recipes, made the market orders, 
prepared the food, served it attractively, 
and took charge of the proceeds a11d 
bills. They 1·otated the dut ies so t hat 
each girl had a chance at every job. 
In this way the gi rls learned really to 
plan and cany out a luncheon problem 
rather than merely to follow t he direc-
tions of t he instructor. This project 
helped the g irls to develop self confidence 
and managerial abili ty. 
I 
FEW students at Iowa State have seri-
ous-ly considered eating birds' nests, 
as we have been told our Oriental neigh-
bors do. 
It is common knowledge that some 
classes of people in the Orient eat birds' 
nests. P ractically all persons in the West-
ern H emisphere think this practice is 
quite beyond their intestinal fo rtitude. 
However, ignorance is the only excuse fo r 
thb line of thought, and it is the pur-
pose of this little story to enlighten the 
general public on the subject of eating 
birds' nests. 
People of t he Orim1t are a 1·esourceful 
and clever bunch. Perhaps the custom of 
eating birds' nests originated during a 
famine, but today all Orientals and a few 
Occidentals consider the dish a delicacy. 
At any rate, t he true facts of t he case are 
now known. 
'l'ho salivary glands of the bird are 
quito important in the dige tion of its 
food as it has no teeth. The glands secrete 
a large . quantity of fluid. It is also used 
to cement together t he various materials 
used in building the nest. The saliva soon 
By Gerald Seaman 
harilem•, and the nest is almost inde-
tructible wlwn so made. 
Tho sec1·et of eating the nests lies in 
the fact tha t this gland secretion is used 
in t he construction of t hem. When a 
bird 's nest is being prepared for a meal, 
it is placed in a pot of boiling water. 
'l'ho heat softens the saliva and it goes 
into solut ion in the water. The water is 
then evaporated, and the oozy material 
remaining is the part of the nest that is 
used as food. 
In modern times the practice has 
waned. At present only the most wealthy 
people can afford to have it on their 
tables, for the cost of obtaining the fluid 
is high, a.11d it is a difficult process. Only 
a few of the Oriental cafes in this comJ-
try erve it and then as a thickening for 
soups and gravies. 
So, whenever you hear someone giving 
the "b1·onx cheer" to t he idea of eating 
birds ' nests, j ust ignore his theories on 
tho subject and remember that the ex-
t ract f rom the nests is really an expensive 
delicacy. Everyone who has tried the dish 
says it i s really good. 
Believe it or not! 
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Girls Go to Geneva • • • 
Find I. S. C.'s Delegates 
M ARJORIE COUNTRYMAN, home economics sophomore who has 
been awarded t he Geneva schola1·-
~hip by the Ames Faculty Women's Club, 
will represent Iowa State College at the 
Y. W. C. A. camp at La.ke Geneva this 
ummer. 
''It suddenly came out of a clear 
sky,' ' said Mm-jorie. ''Of course, any-
one who works a11d plays m·ound tJ1e 
Y . W. C. A. hears Geneva! And everyone 
wants to go and see for herself whn.t it 
is about.'' 
The F 'aculty Women's Club selects a 
girl for the Geneva. a.wa.rd from a. group 
of sophomore women outstandil1g in 
scholarship, leadership, character, all-
a.ronnd activities, all(l, of course, sel'Vice 
in the Y . W. C. A. '£he honor is con-
ferred at the Honors Day program held 
by the college. 
''I a.m especially anxious to be there 
fo-r IJ1ternational Night. I have heard so 
much about the candle-lighting ceremony 
on Union Hill, and Miss Hoover is to 
be in charge of it this year. Meeting so 
many people at camp helps one to form 
ideas. It is very hard for a. young pel'· 
son to think things out by himself some-
times, but with the a.id of older people 
a.t camp and with the ideas of students 
one should be able to form definite opin-
ions of life. I'm glad I'm going to 
Geneva,'·' said Marjorie. 
H ELEN McCOLLOUGH, industrial 
science junior, is to be in cha rge 
of the da.ily workshop for intema.tiona 1 
relations at the conference, to be held 
from June 18 to June 29. 
"Looking forward to meeting foreign 
students 1will to me be very interesting,'' 
she said. ' "We are working toward the 
By Gladys M. Johnson 
world peace movement thiB 
year, and these foreign stu-
dents will have new ideas to 
offer.'' 
Marjorie Thuirer, home 
economics senior, is to be 
pHsonnel chairman for the 
camp. Marjorie has been at 
Geneva before and is en-
thusiastic about it. 
Mrs. Madge McGlade, Miss 
G1·ace Hoover, Thelma Aus-
tin, Cloteria Cook, Florence 
Williams and Grace Ra.ffety 
are going to Geneva, too. 
Here near Williams Bay, 
Wis., will gather 600 college 
girls, representing nine cen-
tral states from Ohio to the 
Dakotas. 
Gil-ls who have gone to 
camp say tha.t expenses are 
not heavy. One g1·oup went 
to . Wisconsin in an old 
Moclel-T, ancl they report their round-
trip expenses at four dollars a girl. 
Everyone takes her old shoes, sport 
clothes, a raincoat, bathing suit, poetry 
book, a notebook and a pen. And a11y 
sort of musical instrument from a moutJ1 
organ to a grand piano is acceptable, they 
say. 
Hazel Beck, indust rial cience senior, 
attended the 1931 camp, and she says, 
''It's like going to a very gay summer 
school. Here 011e really learns to know 
one's teachers. Men and women authori-
ties in their fields conduct the seminar 
each evening under the trees. Here it is 
011e leam s to think new thoughts and to 
discover directions for one's life.'' Hazel 
spoke of the morni ng dips in t he lake 
and of the sailboat rides as favol'ite di-
vers ions of the campers. 
Margaret Marco, home economics sen-
ior, ays that to her the stimulating con-
tacts she made with people like Dr. Mar-
garet Gerald and Kirby Page and with 
splendid young women were the high 
spots of ca.mp to her. 
Margaret says she liked sleeping out-
of-doors 1mder the stars and the moming 
dip in the blue lake. ''Appreciation hours 
were held each aftemoon. Each was dif-
ferent-and grand,'' she said. ''I liked 
the thrilling discussions held each even-
ing under the trees. Many discussion 
groups were in progress each evening. 
You just picked the g1·oup in which you 
were specially intm·ested. At Lake Gen-
eva I Jeam ed how to do things leisurely 
and still accomplish a lot without run-
ning around like mad. I like the social 
viewpoint I acquired. L ake cs-eneva made 
me less selfish.'' 
7 
It has been said tha.t ''There is a con-
viction that we are under a. moral obli-
gation in choosing our experiences, since 
the result of those experiences must ulti-
mately determine our under tanding o.f 
life.'' 
Camp a.t Geneva. is an experience well 
worth while. Geneva. offer s new roads to 
travel, beauty and appreciation, new ways 
of thinking, a. direction for life. It 
creates in you a desire to be your giant 
self. 
Books for Summer 
By RegiM Kildee 
W HAT m·e you going to do this &mnmer ~ Travel7 Read ~ If 
you're like most of us, your trav-
elling will probably be somewhat cur, 
t ailed.· But cheer up! This only means 
that you can read more than ever, and 
here is a list of books that will fit your 
summer moods much more flexibly than 
would the most carefully planned trip. 
These books are suggested especially for 
summer r eading by Grace E. Hoover, gen-
eral secretary of t he Iowa. State College 
Y. W. C. A. 
'£he Good Companions- J. B. Priestly. 
Where the Blue Begins - Christopher 
Morley. 
I Know a. Secret-Chrisopher Morley. 
Parnassus on Wheels- Christopher Mor-
ley. 
Seven Contemporary Plays--edited by C. 
H. Whitman. 
An Enemy of the People-Ibsen. 
The Sunken Bell- Ha.uptmann. 
The Cherry Orchard--Tcheko,·. 
Cyr ano de Bergerac-Rosta11cl. 
Strife--Galsworthy. 
Rivers to the Sea- Synge. 
Beyond the Horizon-0 'Neill. 
Forgive Us Our Trespasses-Lloyd C. 
Douglass. 
The Princess Marries the Page- Edna St. 
Vincent Millay. 
Night Flight-A11tonine de Saint Ex-
upery. 
Obscme Destinies-W ilia Cather. 
'l'he Deepening Strea.m-Do·rothy Can-
field Fisher. 
'£he Good Earth-Pearl S. Buck. 
'l'he Fountain-Charles Morgan. 
Anna. Boleyn- E. Ba.rington. 
Earth Horizon- Mary Austin. 
Unvisited Places of Old Europe-Robert 
Shackleton. 
M ISS HOOVER recommends ''The Good Companions'' as an especially 
good book for summer holiday reading 
because it tells of the unconventional 
holiday of an English woman ancl be-
cause it fits perfectly a. lazy summer 
mood. 
''You feel,'' said Miss Hoover, ''that 
you want the book to keep on gc.ing.'' 
( Continued on page 14) 
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Alumnae Echoes • • • 
. . . news bits from the front: lines 
AN ILLUSTRATION in one of New 
.L York's popular newspnper·s shows 
Virginia Johnson, '31, presenting. certifi-
cates to 22 Manhattnn eighth-grade stu-
dents who properly c3J·ed for thei r teeth 
while under her dir·ect ion. Miss Johnson 
hns been nutrition dir·ector of the Belle-
view-York\·ill e clinic in New York City. 
She has just accepted a position with 
the Beechnut Company, New York City: 
* * 
Josephine Burkett, '30, is home demon-
stration agent for Brown County, Minn., 
with headquarte rs at Sleepy Eye, and 
says she meets a great many Iowa State 
people in her tenito1·y. 
* 
Marion Alberty, '30, is teaching home 
economics at Moorhead, Minn, where one 
of her most interesting experiences is 
t eaching a class of boys to cook. 
* ·• 
Edited by Mildred Bennett 
Mrs. Opal Wynd, '24, resigned her po-
sition as dietitian at St. Francis Hospital 
in Colorado Springs t o accept t he posi-
tion of dietitian in a hotel in El Paso, 
T exns. 
* * * 
Beata Regare, '21, M. S. '29, is dieti-
tian at t he State Hospital, Mount Pleas-
ant, Iowa. 
Ruth Stewart, 
'29, has moved 
f 1· o m Omaha, 
Neb., to Long 
Beach, Calif., 
where she is 





* * * 
* * * 
Ruth Stewart 
Jean (Millard) Miller, '31, and R. R. 
Miller, of Clear Lake, a re the parents 
of a son, J ohn Robert, now nearly six 
months old. 
* * * 
Mildred Jones, graduate student, has 
accepted a position in a sanital'ium in 
the East. She began work May 1. 
ELSIE STRUBLER, '32, who has been 
.....1 serving a general apprenticeship 
and waiting on tables at the Harding 
Colonial Room, is now manager of the 
bake shop at Harding's at 27 South Wa-
bash, Chicago, Ill. 
* * * 
Mary Louise Longmire, '32, completed 
her course at t he Cook County Hospital 
in Chicago the last of February and is 
now assistant child dietitian at the hos-
pital. 
* * 
Irene Wipf of Ventura was l'ecently 
elected principal of the Ventura Consoli-
dated School, where she teaches home 
economics, public speaking and physical 
education for girls. 
* * * 
Anna Margrethe Olsen, Grad. '31, is a 
member· of the e<litoria l staff of the 
General F ·oods Cor·poration, New York, 
and is living temporarily at Panhellenic 
Hotel, 3 Mitchell Place, New York City. 
* * * 
Harriet Olson, '32, who has been teach-
ing home economics at Alvord during the 
past year, has been elected principal of 
t he high school there for next year. 
Arklay Minert Tramp, '32, writes that 
she and her husband have just recently 
moved to St. Louis and like it very much. 
She says that she sees "Ames kids" often 
and t hat they have parties every month. 
Thelma Lowenberg, '31, is also in St. 
Louis, Mrs. 'l'ramp writes. Mrs. Tramp 
was formerly circulation ma nager of the 
Homemaker, and Miss L owenberg was 
business manager. 
Fruits, vegetables a nd meats, preserved 
by a quick-freezing process, were served 
the middle of M:nch at a dinner given 
by the Frosted Foods Sales Corporaiton 
of New York City to 15 dietitians from 
Syracuse hospitals and institutions. Ruth 
M,orrison, '29, F \·osted Foods specialist, 
supervised the preparation and serving 
of the dinner and gave a lecture, illus-
trating by motion pictures the history 
and development of the freezing process. 
* * * 
Nutrition Expert: Speaks 
Edith Hinrich, '24, is employed in t he 
Food Cost Department of the Tiffin Ten 
Room of the Stop-and-Shop Store in Chi-
cago. 
* * 
Mildred Ghrist Day, '28, conducted a 
cooking school during the week of April 
18 at B eloit, Wis. There was a daily at-
tendance of 2,000. One day 2,500 at-
t ended. 
* * 
Margaret Stuart, '31, has just accepted 
a position as dietitian at the Methodist 
H ospital in Omaha, Neb. 
* * * 
Caroline Kendall, B. S. '30, I. S. C., 
and M. S. '32, S. U . I., accepted a posi-
tion April 1 as assistant superintendent 
of. a day nursery in Troy, N. Y. She 
will have full charge of the nut rition 
work. There are about 80 children of 
a ll ages. 
* * * 
Pearl Gardner, '32, entered student 
dietitian training at the Indianapolis 
Ctiy Hosptial, Indianapolis, Ind., on 
Ma rch 15. 
"gciENT'ISTS who 'keep in t he 
middle of the road' will never be-
come &uccessful,'' stated Dr. E. V. Mc-
Collum, professor of biochemistry and 
hygiene at Johns Hopkins University, in 
his talk before a group of students and 
faculty May 2 in MacKay Auditorium. 
''To leave your tracks in the ' sands of 
time' you must stay away from the 
beaten path.'' 
Dr. McCollum in his di scu.s&ion of the 
r ecent t l'ends in the field of nutrition, 
cited as U1e most 1·ecent additons t he 
discovery of t he effect of a manganese-
free diet on t he rat, the discovery that 
copper must be pr esent in order fo r iron 
to be converted into hemoglobin, and t he 
discovery that carotene, the yellow pig-
me11t of the carrot, is an excellent sour ce 
of Vitamin A and paprika is f ull of Vita-
min C. 
'' 'l'he object of a number of us in nu-
trition,'' &aid Dr. McCollum, ' ' has been 
consistently in t he direction of simplify-
ing the chemistry of foods and complex 
things. For many yea1·s people talked 
By Alice Avery 
only about protein&, carbohydrate and 
fats as nut rien ts which must be in the 
food supply.'' 
The field of 1·esearch is so, wide-spread 
and far -reaching that there are innumer-
able opportunities for students who are 
interested in this for their life work, 
stated Dr. McCollum. Much time, energy, 
money and patience are necessary in such 
work. For example, Dr. Rose spent $50,-
000 in her feeding experiments to &how 
that a new amino acid had been found. 
A Russian student in Dr. McCollum's 
laboratory spent two years in experi-
mental work before obtaining a man-
ganese-free diet. 
''Students have worked fol' 2 years in 
my Ia bora tory only to find that zinc, 
nickel and silver are not necessary in 
our diet,' ' he said. ''This creates an 
atmo&phere of antagonism against f ur-
ther work in the field, for many of these 
workers are young and want to discover 
something quickly.'' 
The albino rat f ed on a manganese-f ree 
( Continued on page 1 5 ) 
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Are They Wort:h It:? 




STATE colleges are a great expense to taxpayers, without a doubt. And what good are they to 
outsiders? Who besides students enrolled in them 
derive any benefit from state colleges? 
Iowa State College can defend itself with its t!oPiet 
Economics Division alone. Housewives all over Iovva 
gain valuable information from this division in sev-
eral ways. 
Suggestions on feeding and clothing the family or 
renovating the home come to homemakers every morn-
ing on the HomemaJ<ers' Half-Hour program from 
\VOL F'aculty members give last-minute information 
on every conceivable home economics subject. 
The home economics extension service is in constant 
contact with homemakers and their interests. Home 
demonstration agents and extension workers go to the 
homes of Iowa women, and speak to women's clubs 
and 4-H clubs of futur e homemakers. 
Farm and Home \V eek brings hundreds of farm 
women to the Iowa State campus every year . Economy 
in feeding and clothing the family was the keynote 
of the home economics p rogram this year. Home-
makers received suggestions for low-cost menus, inex-
pensive clothes and low-cost home entertainment. 
Home service workers, dietitians, nutrition special-
ists and home economics writers bring new ideas to 
the housewife. And the high school home economics 
teacher has a great influence not only upon future 
but also upon present housewives. She recognizes the 
needs of the home of today and teaches future home-
makers how to meet these needs. 
SELLING Iowa State College to prospective stu-dents is a worthwhile adventure. 
Every summer finds some students playing the 
game. Others have been playing it during the year 
by corr espondence with prospective students, telling 
them about things that happen on the campus. 
There are some high school graduates in everyone's 
home town who are "on the fence" about where to go 
to school. Many of them need counsel and information 
such as Iowa State students can give-detailed per-
sonal information not found so easily in letters from 
the administration-information about the campus, 
the curriculum, activities and social life. 
Selling Iowa State is an education for the present 
student as well as the prospective student. It brings 
memories of freshman days in the ''prep'' dorm, of 
getting acquainted with Iowa State. 
Being host to high school students during Veishea 
was a good start toward selling Iowa State. Those 
prospective students will be followed home with rush-
ing letters, and the like, and after they have enrolled 
there will be the Campus Sister letters and counselors' 
letters. 
But there are others at home who couldn't come to 
Veishea. They are the ones who need to be told about 
the college. And this year's students at Iowa State 
are the ones to do it. It's heaps of fun selling Iowa 
State. And each success is a · material help to the 
college. 
Think It: Over 
EVERY woman has at some t ime or other become fired with the desire to become beautiful in 15 
minutes. How? Oh, by using so-and-so's beauty clay, 
f~llpv 'e9 bf' fOtap~-sp '"' j:HJ.au.tyt <'tre{tm, ~otieyt. f~u~d&c­
bon cream, powde~· and roug·e. She's read ah aoout 
it in an advertisement. 
It all sounds very simple. And, if a woman doesn't 
sit down to consider a few minutes, she likely rushes 
off to buy the whole array. Afterwards she beguiles 
herself into thinking her purchase worthwhile. 
Suppose she considers the advisability of the pur-
chase for a few minutes. She is likely to decide that 
if she spends the time necessary for the beauty-clay 
treatment in exercise, and the money needed for the 
outlay to buy healthful foods, her complexion will im-
prove as much as with the treatment. But how many 
stop to consider ? 
False claims deceive all of us. It is surprising how 
many people buy a well-known toothpaste which con-
tains real poison. Many women pay a high price for 
a liquid facial cleanser which contains carbolic acid, 
an irritating poison. Still others buy a face cream or 
powder because the Duchess of \Vhatnot uses it con-
tinually. 
Perhaps our grandchildren will recover the wisdom 
of our grandparents and realize that, after all, soap 
and water for the face and baking soda for the teeth 
me the best cleansers, as well as the cheapest. But it 
will be some time before our generation will "see 
through'' the cleverness of advertisers. 
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Home Economics Research 
Sugar in Pol:al:oes . 
It: Makes Chips BiHer 
I F YOU want to make tasty, light, crisp potato 
chips, don't store your potatoes in a cold cellar. 
Cold causes the · potato starch partially to change to 
sugar, and increased sugar makes chips dark and gives 
them a burnt flavor. Excess accumulated sugar is 
used up in metabolism of potatoes after they are re-
moved from cold storage, however. 
These results were observed by Mary Swalley, home 
economics senior doing special problems in experi-
mental cookery, who recently finished an extensive 
experiment on potato chips. 
Manufacturers have noticed that potato chips made 
with like technic under like conditions differ greatly 
in flavor , crispness and color. Some are crisp, light in 
color and delicate in flavor, and others are hard or 
tough, strong in flavor and very brown or dark-spot-
ted. 
This hardness, dark color and strong flavor are clue 
to the rapid caramelization of glucose and levulose 
in the potato when it is fried. These sugars accumu-
late in potatoes stored at low temperatures. 'l'he ob-
ject of :Miss Swalley's experiment was to determine 
how long the potatoes must be stored at room tempera-
ture, following storage at a low temperature, for the 
sugar content to become low enough to make good 
chips. 
Cobblers and Russets were kept at low temperatures 
for varying lengths of time. One group was kept at 
room temperature to serve as a control. In every case 
it was found that the longer the storage in the cold, 
the greater was the accumulation of sugar, shown by 
the dark color of the potato chips. 'l'he potatoes stored 
at room temperature made chips of light color and 
pleasing flavor. 
The picric acid test for sugar was used by Miss 
Swalley to determine the amount of sugar present in 
potatoes under different lengths of time in cold stor-
age. Potatoes containing a high percentage of sugar 
show a very dark color with this test. It was found 
that the longer the time potatoes are stored in the 
cold, the longer is the time necessary for the sugar to 
be used up in metabolism after they are placed in a 
warm room. Sprouting potatoes are undesirable for 
chips, because they contain a large proportion of 
sugar. 
Miss Swalley found that 190°C. is a good tempera-
ture for the fat in which chips are fried. Chips fried 
at this temperature were not greasy, were thoroughly 
cooked, and kept well. 
Experiments upon soaking of chips in salted and 
unsalted water showed that soaking in salt water les-
sens the fat absorption of the chip and shortens the 
cooking time. Desirable flavor and color resulted when 
sliced potatoes were soaked in 1 tablespoon of salt to 
Iowa State College 
liz cup of water. They were somewhat harder than 
those soaked in unsalted water. 
Chips soaked in unsalted water were of a powdery 
crispness. The cooking time was longer than that of 
chips soaked in salted water. 
~ ~ ~ 
A Quesl:ion of Pressure 
Decide for Yourself 
I NCREASED pressure shortens ironing time, ac-
cording to an experiment conducted by Mrs. Beth 
Bailey McLean, graduate student in household equip-
ment at Iowa State College. 
Claims by manufacturers of small 3-pouncl and 2-
pouncl irons that the amount of heat alone determines 
the length of time necessary to give cloth the desired 
finish led Mrs. McLean to investigate. She believed 
.from former experience that a certain amount of 
pressure was necessary to facilitate ironing, regardless 
of the wattage of the iron. 
Mrs. McLean first ironed on a small standard with 
a scale in order to regulate as much as possible the 
pressure she herself exerted on the iron. She found 
that in every case extra pressure, indicated on the 
scale, shortened the time for the drying and finishing 
of the material ironed. 
The final experiment was to show the difference 
in finish gained by using a 3-pound iron and a 6-
pouncl iron of 1,000 watts each on table linen for equal 
lengths of time. Mrs. McLean ironed a large table 
napkin and an embroidered Madeira napkin with a 
6-pouncl iron to a standard finish. 'l'he ironing time 
was taken with a stop-watch. Then she ironed two 
like napkins of the same dampness for the same 
length of time with a 3-pouncl iron. Neither of these 
napkins was dry, and both were wrinkled. Neither 
had a finish which could be compared to that obtained 
with the 6-pound iron. 
It is for the individual to decide whether she pre-
fers to use the light iron, which is easier to lift but 
requires either more pressure on her part or longer 
ironing time, or to use the heavier iron, which requires 
more work to lift but a shorter time to get a standard 
finish. 
Clear That: Fat: 
Use Raw Pol:al:o 
RESEARCH work on the effect of heat on the frying life of fats is being done by Marjorie 
Cochran Jensen and Mary Swalley, senior students in 
foods and nutrition. 'l'he experiments are being done 
by the Foods and Nutrition and the Chemistry De-
partments. 
Several lards, Clix, Crisco, lVIazola and Clinton corn 
oil are among the fats and oils used in the experi-
ments. Each fat or oil is heated 10 hours and 15 min-
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utes altogether, during which time the temperature 
never becomes higher than 190°C. 
Miss Swalley cooks 40 lots of potato chips in 1,500 
grams of each fat. Each lot is 14 pound, soaked in 
salt water and cooked for 3 minutes. Mrs. Jensen de-
termines the effect of frying doughnuts in the fats, 
cooking 40 dozen doughnuts in each. 
Potato chips tend to clear the fat or oil, Miss 
Swalley finds, but doughnuts tend to make it cloudy 
in a short time. Doughnuts cause the fat or oil to 
smoke in a much shorter time than potato chips do. 
Some fats or oils smoke much more easily and in a 
shorter time than others. Some leave a decided taste 
in the product. Others have a decided odor or dis-
coloration after being heated a short time. 'l'he crack-
ing point varies and indicates the break-down of fats 
into acids, glycerol and other products, ·with strong 
flavors and odors. 
The housewife for some time has cleared fat in 
which doughnuts or other dough mixtures have been 
cooked by dropping in a few slices of raw potato. 
Then she has used the clear fat or oil for frying again 
and again. But there is a point beyond which it is 
not wise to use such fat. At this point the fat is 
broken down to such an extent that smoking results 
at a low temperature, and a disagreeable odor and 
strong flavor are left in the product. 
$ .~ $ 
CoHee and Calcium Absorpt:ion 
Rat:s' Growt:h Ret:arded 
T HE effect of drinking coffee on the absorption and 
use of the mineral calcium in the body is the 
problem on which Clare A. Storvick, graduate student 
in nutrition and chemistry, has been working since 
last fall. 
Her interest in the study was occasioned by the fact 
that the substance thyroxin in the body and the caffein 
in coffee are similar in that they both stimulate the 
general metabolism of the body. It is known that 
thyroxin increases calcium metabolism, and the ques-
tion arose as to whether caffein might not have a simi-
lar effect upon the body. 
Miss Storvick has been using albino rats in her 
coffee experiments, because their alimentary system 
resembles that of man, as does their omnivorous feed-
ing habit and general ''curve of growth. '' 
She found that while drinking coffee does not ap-
preciably decrease the amount of calcium which is 
absorbed from the intestinal tract into the blood, the 
body does not build the mineral into bones and teeth 
as effectively. Consequently more calcium is elimi-
nated, and the animal suffers from a continual break-
ing clown of the calcium already in his tissues. 
Another result which she obtained from her study 
shows that including large amounts of coffee in the 
diet causes rats to have smaller appetites, which is in 
turn reflected in retarded growth. 
A third conclusion was that the utilization of foods 
in general appears to be less efficient when coffee is 
included. 
In March Miss Storvick submitted her thesis for 
her degTee of Master of Science on the subject, ''The 
Effect of Feeding High Quantities of Coffee on the 
Calcium Metabolism of the Albino Rat.'' She is now 
doing further investigation along the same lines. 
From Ladies' Course in Science ... 
To Home Economics 
T O TAKE "Hec" now is to be a "Hec," but to take ''Hec'' in 1912 was to be an'' Ag. '' 
From 1910 to 1913 the Home Economics Depart-
ment was merely a part of the Division of Agricul-
ture. The Home Economics Division of Iowa State 
College was organized in 1913. Before 1910 home eco-
nomics students were enrolled in the Division of 
Science. 
In 1869, 37 of the 137 students entering the new 
Iowa State College were young women, who were per-
mitted to study any of the branches in the agricul-
tural and mechanical courses. No special curriculum 
was provided for them until 1871, when a 4-year 
''Ladies Course,'' the first course of study including 
domestic economy in its curriculum, was introduced. 
The freshman year of the course was exactly like the 
first year of the course in agriculture. 
A new ''Course of Study in Science Related to the 
Industries" replaced the "Ladies' Course in Science" 
in 1880. This new course was open to both men and 
women, but provided for offering domestic economy 
to women students. 
The ''School of Domestic Economy, '' the first sep-
arate home economics curriculum, was introduced in 
1884 as a special 2-year course of study. Before the 
term closed it was abolished and a 4-year ladies' 
course adopted. 
'l'hree young women enrolled in the first graduate 
course in home economics, which was adopted in 1885 
only to be temporarily suspended in 1886. The degree 
conferred was Master of Domestic Economy. Under-
graduate courses, except the 2-year course, led to the 
degree of Bachelor of Science. 
The new 4-year "Ladies' Course" continued until 
1898. Domestic economy was only a part of the cur-
riculum, but it was a required part. Students heard 
lectures on domestic economy and had practical train-
ing in all branches of housework and household man-
agement. 
"Hecs" changed from scientists to philosophers in 
1898, when the course for ladies appeared in the cata-
log as "Philosophy (Course for -women)." 'l'he de-
f!:ree of Bachelor of Letters was at first conferred, but 
was later changed to Bachelor of Philosophy. 
In 1900 the course was again changed and the 
Bachelor of Science degree conferred. 
vVhen the home economics course became a depart-
ment of the Division of Agriculture, it was divided 
into the domestic science and domestic art groups. At 
the close of the sophomore year women chose between 
these gToups. The degree awarded was Bachelor of 
Science in Home Economics. 
'l'he increasing importance of home economics made 
advisable its organization as a separate division in 
1913. Catherine J. MacKay, head of the Home Eco-
nomics Department of the Division of Agriculture, 
became dean of home economics in 1914. 
These facts were gained from the thesis of Hazel V. 
Keefer, who received the degree of Master of Science 
in Home Economics Education in 1933 at Iowa State 
College. 
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Do Your Duty • 
Y OU know, of course, that in cooper -ative dormitories the girls do the 
cooking and serving. Perhaps that 
is the extent of your information. But 
that is just like looking at the outside 
of a large factory and trying to imagine 
what may be going on inside each I'OOm. 
'l'he very 11ew cooperative do1·mitory 
dweller who shyly came to the ''chair· 
man'' after dinner, the first time she was 
on a foods committee, ancl asked if she 
could help with the dishes was init iated 
by that importru1t bearer of authority in 
a huny. For every girl on the commit tee 
helps every clay. In our visit to a co· 
operative dormitory, the best way to find 
out quickly wha t it is all about is to fol · 
low in the wake of the busy chairmen. 
'l'he dormitories a re cliviclecl into five 
large committees. Each committee takes 
r. turn, preparing dinner one week, pre· 
paring both breakfast and lunch for a.n· 
c.ther week, cleaning for two weeks ancl 
I'esting a week. Each committee is divided 
into two parts and each part has a chair· 
n1an. 
Tho t wo chairmen whom we are fol· 
lowing are on breakfast-and-lunch com· 
mittee this week. Our chairmen a.rise at 
a quarter of six, don house dresses and 
scurry down to the kitchen to put on milk 
in tho double-boiler for the cocoa, so 
that i t will be hot when breakfast is 
served. 
THE evening before they have assigned 
on a mimeogTaphecl sheet duties to 
each girl. So when the other sleepy ancl 
sometimes tousle-headed committee mem· 
hers put in their appearance, all they 
have to clo is to reacl their duties ancl 
st art working. 
'l' he menus for the meals are decided 
upon at a meeting of the committee. So 
if somo member cloesn 't like boiled on· 
ions, she a.t least has a chance to ay so. 
The menus are used intact, if it is at all 
possible to obtain the raw materials fo1· 
the dishes planned. 
When the committee has assembled, ancl 
it must do o by six (proctor marks ar e 
the penalty for ta rdy members) activity 
becomes violent ancl agitated. In 45 min· 
uteE•, at a quarter of seven, the break· 
fast bell must ring ancl lunch must be 
well on the way to completion. Someone 
is dishing up prm1es, someone else cereal, 
ancl still another with flushed face is peer · 
ing at toast in the oven. Two of t he 
older, more experienced girls, m·e com· 
bining ingredients for orange bread in 
the Hobart mixer. 
I T IS suq~ri sing how much can be clone 
with many hands at the tasks. 'l'he 
t oast is at last finish ed, '' cinnamoned'' 
to the desired degree, and the breakfast 
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bell rings. Each w mmittee member has 
a table upon which she waits, serving cof· 
f eo illld cocoa ancl bl'inging in toast , 
muffins, scones, or whatever is on t he 
menu. 
The dish-washing process would no 
doubt be an appalling sight to the unini· 
tiated. Dishes are handled by exper t and 
swift fingers, going in rapid succession 
through the first, second, and third pan at 
breath-taking speed. The accompa11ying 
splashing and clatter ancl '' close ha.r · 
mony,'' which is 110t so close at times, 
a lso a re a r evelation. 
Each girl has a definite duty, which 
changes daily to vary the monotony. Our 
chairmen are rushing frantically to find 
sc.meone to work at 11 o'clock, to ''set 
up salads" illld put the soup on to heat. 
At lunch time, after the line has passed 
through and each girl safely received her 
bowl of steaming soup, the chairmen 
heave a sigh of r elief ancl sit down for a 
bite of lunch. Can it be possible~ Yes, 
there is sugar in the salt shaker &. The 
newest dormitory member has made a 
mistake. Mistakes are made occasion· 
ally. Some of them are constructive and 
interesting, such as the one of put tin g 
cinnamon instead of cocoa in the cake 
frosting. But all in all t he food is ex· 
cellent and well-se1·ved, as will be attested 
by the numerous guests. 
We will not have time to follow a chair· 
man through her dinner committee dut ies, 
but they give her a great deal of valu· 
able experience and responsibility. Just 
to prove this, t here is the story of t he 
chairman who left a hair-raising thriller 
of a movie when she remembered that she 
hacl failed to t ell anyone to light t he oven 
where reposed twelve beautiful ham 
loaves. 
Such activities as these may seem a 
bit strenuou~ and not to leave much time 
for other interests or activit ies. But j udg· 
ing from t he number of t imes the 'phones 
ring, it would seem that everyone has 
some other business uuderway. No one 
lacks for places to go week-end nights. 
They're Good for You • • • 
T HE ' 'indigestible'' banm1a has risen 
to take its place in any part of the 
meal. It is used not only for its 
flavor but also for its exceptional food 
value and vitamin content. 
In the first course we find it especially 
good in combination with other f ruits. A 
fruit cup served cold and attractively gar· 
nished makes a delightful and appetizing 
cocktail. 
Accompanying the meat course sliced 
bananas dipped in lemon juice, rolled in 
bread crumbs illld fried in deep fat give 
a va!'iation which might well be used in 
the place of another carbohydrate such as 
potatoes. BaJ1ana bread as made by the 
following recipe has a. nice textme and is 
very tasty. It is often used with a main 
luncheon course. 
BAN AN A BREAD 
(3 loaves) 
3 cups sugar V2 Tbsp . sour milk 
6 eggs 3 tsp. soda 
1% cups butter 6 cups flour 
9 hilllaJJas mashed 
Cream butter, aclcl sugar and mashed 
bananas. Add sour milk, flour and soda. 
Add beaten eggs last. L et 1·ise for one· 
half hour. Bake one J;-our in a moderate 
oven. 
By Alice Larson 
Bananas are especially prominent when 
one is planning a salad. A very attractive 
one may be made by &plitting the ba11ana 
lengthwise in fourths, using one-half 
banana for a serving. Between the two 
pieces place a small amount of bl'ightly 
colored jelly and roll in nut meats. Either 
boiled dressing or mayonnaise may be 
served on t his. 
Perhaps the largest variety of uses for 
this friut will be found in the dessert 
course. Mashed bananas adclecl to whipped 
cream illld served on gingerb1·ead g ive 
additional flavor to a rathm· simple des· 
sert. Stale sponge cake crumbs may be 
used in the f ollowing recipe : 
BANANA PUDDING 
1 cup stale sponge % cup sugar 
cake crumbs ~ tsp. salt 
2 cups milk lh Tbsp. lemon juice 
1h cup billlana pulp 1 tsp. vanilla 
3 eggs 
Scald milk, pour over cake crumbs, 
eover and let stand % hour. Rub through 
sieve. Add bananas, which have been r un 
through the sieve, sugar, salt, lemon juice 
and vanilla. Add slight ly beaten eggs 
and turn in to buttered molds. Set in to 
pans of hot water ancl bake unt il fil'm. 
It may be s•erved with cream sauce, hard 
sauce or whipped cream. 
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Make It Convenient • • • 
T HE big farm kitchen with its many doors and windows and its .great 
center table has had its day. For no 
longer do we consider large, square kitch-
ens with two or three yards between sink 
and cabinet or between table and stove 
convenient. 
The modern kitchen is rectangular in 
shape with an average area of ninety·six 
to one-hundred-fifty square feet. It has 
no more than two or three doors; and its 
windows are on adja~ent walls to secure 
cross ventilation. 
Though on e can't very well build her 
kitchen and then group the other rooms 
around it, .she can plan it so t hat it is 
as nearly as possible the proper size and 
shape. She can plan to have the correct 
amount and types of equipment, arranged 
effectively, and proper floor eovering and 
walls . 
The kind of kitchen she decides upon 
will be influenc-ed by the type of , her 
home, the number who will work in her 
kitchen, and the size of her family. Cer-
tainly, if there a re three or four women 
in the household, all of whom enjoy put-
tering about the kitchen, the housewife 
will not want a tiny kitchen with one 
table crowded between a tiny stove and 
a sink. 
T HE floor and walls must be attractive 
and easi ly cared for. The walls should 
be light in color and of a finish that 
does not reflect the light. For the. floor 
cement is very uncomfortable and rather 
unattractive. Waxed surfaces aren't par-
ticula-rly good if much dirt is tracked iri. 
Linoleum is resilient, attractive and very 
easily cared for. 
In placing the kitchen equipm ent thei·e 
are five points to consider. In the first 
place, there should be separate work cen-
ters for preparation, cooking, serving and 
clearing. In the preparation center go 
tho refrigerato.r, sink and cabinet. In 
the cooking center go the stove, of course, 
and all supplies to be used in cooking. In 
the serving center t here should be stor-
age space for your silver, dishes a·nd lin-
ens, besides a corner for salads prepared 
but not yet served. ·In the clearing cen-
ter go the sh1k and refrigerator. Here 
there must be storage space and I'OOm to 
work, of course. You see, th ese centers 
overlap considerably, for the sink and 
refrigerator are in both the clearing m1d 
preparation centers. The housewife must 
decide wha t arrangement is most conven-
ient for her and place her equipment ac-
cordingly. 
In the second place, it is most conven-
ient to arrange equipm ent and work so 
that you will move from one place to an-
other with as f ew back-trips as possible. 
By Delilah Bartow 
For the right-handed person the logical 
sequence is right to left. For a left-
handed person it is vice versa. Just think 
of all the useless steps and motiOil S t he 
housewife makes by walking from one 
end of the kitchen to the other to put 
the d:i.shes away. 
ATHIRD suggestion concerns the work-ing centers. In each center the large 
equipment should be arranged compactly. 
If it is close together, one will save much 
time and energy by not having to ''run 
back and forth.'' 
A fourth suggestion- all small equip-
ment, the percolator, waffle iron and 
toaster, should be ananged around the 
place where it will be used. You wouldn't 
want to have your toaster heated, the 
bread unwrapped, and then find that the 
bread-knife was in the other corner of 
the kitchen. 
And lastly, all large equipment should 
be of the proper working height. This 
can be easily determined by pressii1g the 
palms downward on top of the piece. If 
the arms must bend or if it is necessary 
to stoop, the height is incorrect. 
They're All Healthy . 
TWENTY-FOUR babies! That is the number of home manage-
ment babies Mrs. Lulu Lancaster, head 
of the nursery school, has had under her 
care during her 972 years at Iowa State 
College. 
Her most recent baby is Doris Marie 
Anderson, a husky, blue-eyed brunette, 
who has already made herself quite at 
home at the I sabel Bevier house. Doris 
Marie is taking the place of little Joan, 
who wa s ado,pted this spring. According 
to Mrs. Lancaster, the new infant's visit 
will last about one year. 
Mrs. Lancaster takes great pride in 
her robust babies. Although many of 
them were in poor condition when they 
arrived at the ' houses, all have left per-
fectly healthy. Moreovci·, the children 
a re never seriously ill while there, whi ch 
shows, she said, what careful systematic 
care will do. 
Dr. Swanson Honored 
D R. PEARL SWANSON, head of 
graduate and research work in the 
Foods and Nutrition Department, has re-
cently been informed of her unanimous 
election to membership in the American 
Institute of Nutrition. This Institute was 
formed by prominent people in nutl'ition 
in 1928 for the purpose of disseminating 
scientific knowledge in this field. 
13 
At a meeting held in connection with 
the Federation of American Societies of 
Experimental Biology it was decided to 
enlarge the membership of the Institute 
in order to widen the scope of its work. 
Here's a helper for the ever present 
task of mending hose. Place small pieces 
of georgette crepe over the darning ball 
and darn worn spot in stocking · to the 
crepe and you will have a sti·ong but thin 
'' pateh'' which is not noticeable and 
which will give good service. Just try it! 
Camille's Beauty Shoppe 
SPECIAL PRICES 
Shampoos and Finger Wave .. $ .75 











We are featuring 
WHITES 
In Kid, Buck, Elk and Normandy 
Fabrics. All heel heights. The sea-
son's latest fashions. 
• 





Books for Summer 
(Go ntimted I rom !>age 7) 
Three books of Christopher Morley arc 
included in the list. Anyone familiar with 
these books will agree with Miss Hoover 
that they are excellent summer reading. 
''I have included 'Where the Blue Be-
gins,' '' she said, ''because it is such a 
delightful book and because during the 
s~mmer, when we're wanting to travel, it 
w1ll take us into the experience of 'where 
the blue begins' through somebody else." 
"I Know a Secret" contains a number 
o.f short stories in the world of make-be-
lieve. 
''The stories concern,'' Miss Hoover 
said, ''such things as marionettes, mice, 
cats and dollies.'' 
As well as being a funny story, ''Par-
nassus on \Vheels, '' according to Miss 
No woman today need be dir 
couraged by little imperfections 
in her figure-when she can gc.: 
GOSSARD figure mouldin g 
garments at such low prices! 
GOSSARD 
The FAIR 
THE IOWA HOMEMAKER 
Hoover, contains some suggestions on 
r eading. It is the story of a bookshop 
on wheels. 
Many of us do not realize the real 
p leasure to be derived from reading 
plays. A good collection to begin on 
would bo this one suggested by Miss 
Hoover, ''Seven Contempora1·y Plays.'' 
T his col lection is especially interesting, 
she says, because t he plays are ·rcpresen-
tative of seven difl'er en t countries. 
"Forgive Us Our Trespasses" is by 
the a utho·r of '' 'l'he Magnificent Obses-
sion,'' which has been so popular with 
students on this campus. This latest 
book of Douglass' has to do with the 
struggles of a rather bitter young man 
who final ly finds peace. Dinny 's college 
experiences and his editorial on fra ter-
nities may prove of special interest to 
students. 
''For a very hot clay I 'cl suggest Edna 
St. Vincent Millay's ''l'he Princess Mar-
ries the Page,' '' Miss Hoover told me. 
'' This io poetry and can be read in 30 or 
40 minutes.'' 
''Night Flight'' contains the experi-
ences of a night flyer told in novel form. 
''It is one of those books,'' Miss 
Hoover said, ''in which you find many 
sentences yon want to write dowi1 and 
keep.' ' So have a pencil handy when 
yo.u read this one. 
I N WILLA CATHER'S ''Obscure Des-tinies,'' according to Miss Hoover, 
three interesting characters are revealed 
in an outstanding way in three slwrt 
THANK YOU 
Iowa State 
For the patronage given us during 
the past year. 
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Lincoln Way and W elch 
stories. Dorothy Canfield Fisher's '' 'i'he 
Deepening Stream,'' will be, she thinks, 
of special interest to girls. 
Anyone who wants to read outst anding 
bc.oko of the past year should include in 
her summer's reading, Miss Hoover 
thinks, Pearl S. B uck's ''The Good 
Earth'' and Charles Morgan's ''The 
Fountain. '' 
Of course the summer's reading 
woulcln 't be complete without a good 
biography or t wo. Miss Hoover suggests 
the yery new, mnch-talkecl-of "Earth 
Horizon,'' the autobiography of a wo-
man, and Barrington's ''Anne Boleyn,'' 
which giveo a fine taste of life in histor ic 
England and a clear glimpse of a his-
torical character. 
Don't you feel better already about 
staying home t his summer ~ Life would 
be exciting anywhere if you had these 
books at hand, and their variety insures 
that you can pick yonr book to fit your 
mood and that of the thermometer. 
Sally i:he Si:yle Scoui: 
(Continued from pa{Je 5 ) 
Do you have a yen to dress like yonr 
favorite movie star ~ One of their secrets 
of always looking so smart is that they 
always dress to type. One magazine says, 
wear organdy dresses with crisp, pleated 
s.houlders for Joan Cra wforcl; black ·sheer 
for Marlene Dietrich; white with silver 
fox at the shoulders for Constance Ben-
nett. 
You've probably been hearing about 
the white pique mess jacket. It can trans-
form a dress into something quite dif-
ferent. Just the thing for a summer 
evening jacket, and especially smart if 
your dress· happens to be black. Black 
is very smart now, and affords ample 
opportunity for contrast. 
Here are some specials in shoes: brown 
or blue kid with white buck or white 
mesh; white lizard with pale gray suede; 
brown calf with white pig (sounds like a 
barnyard, cloesn 't it ~ ) . Centerstrap san-
dals are leading the fashion parade, and 
oxfords are still good. Even a dainty ox· 
ford is being shown for evening! 
And as a parting thought, here is a 
lovely white coat, collarless, and three-
quarter length, with raglan sleeves and 
two pockets, which certainly will be right 
over a summer dress. 
Last minute briefs: 
P endant earrings are being seen. 
F ish hook fastenings are new. 
Striped pique seersucker; another new 
cotton! 
Do·n 't forget the password fo r this 




Religion at: Home 
(Continued /1"ont JntUe 3) 
ligion. 'rhe expression of prayer should 
come, like the quotation of a poem, as a 
natural expression. In a perfect feeling 
of devoutness we feel a growing unity 
around one idea. Thus there is a quietude 
and a simplicity of thought which should 
be cultivated as a necessary pa1·t of our 
lives,'' he explained. 
''In tho end it is not a question so 
much of family devotions or of religion 
per se. It is the development of the 
child's character on the basis of the 
parents' relation to one another and to 
the rest of the family. It is impossible 
to teach a child to say 'God is love' and 
feel its meaning, if there is a sense of 
nagging and ill temper or a feeling of 
jealousy, envy or anxiety in the home. 
Religious education is taking place in re-
gard to our treatment of those about us. 
Our first beliefs are colored by that 
which we see about it. Our ideas of what 
God is like have to come from our ideals 
of parents, teachers, kings or rulers, and 
leaders,'' Dr. Horn concluded. 
Nut:rit:ion Expert: Speaks 
(Continued /'rom JJage 8) 
diet turns red due to the fact that the 
peripheral blood vessels are wide open 
and the capillaries in the skin are loaded 
with blood, he stated. The rat becomes 
more and more apprehensive and irritable 
until the crinkling of a newspaper will 
kill it, and at the end of 11 days it will 
go crazy. In 48 hours the male mt be-
ing fed on the manganese-free diet will 
become permanently terile. 
''It is thought that lino~eic acid, 6 
vitamins, 11 elements, glucose and 18 
amino acids are essential to body life, 
but this is ever-changing,'' declared Dr. 
McCollum. '' E\·en those people whose 
pictures appear in the paper .and who 
talk over the radio with such self-assur-
ance are not always right. For example, 
the number of vitamins is expanding.'' 
''It is often the unusual that leads us 
to important discoYerics," concluded Dr. 
McCollum. ''So look to the peculiar for 
results as well as to that which we know 
something about." 
Leaders Chosen 
T WENTY-EIGHT senior home eco-
nomics stndents have been chosen as 
student leaders for freshman days next 
fall. These girls will be m;sistants to 
the faculty leaders and under the direc-
tion of Dr. Louise Peet, who is in charge 
of' home economics freshman days. 
Girls selected for student leaders are: 
Mary Allyn, Eleanor Apple, Beatrice 
Bernick, Bernice Boardman, Eila Brooks, 
Marjorie Christensen, Dorisdean Draper, 
Georgia Fox, Mildred Gearhart, Martha 
Glissman, Gertrude Hendriks, Alice Knud-
THE IOWA HOMEMAKER 
son, Katherine Kratoska, Margaret 
Elaine Larson, Mable Lawrence, 
Alice Morrison, Mildred Narber, Mar-
jorie Nessler, Lucile Oak, Grace Raffety, 
Margaret Rapp, Mary Margaret Robm·ts, 
Blanche Rosa, Vi rginia Rowe, Ruth 
Studeman, Margaret Sydness, Virginia 
Turner, Fila Wilson. 
Special on Watches 
Elgin Wrist Watches ............ $ 6.50 
La dies' Elgin ........................ $12.50 
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We also carry all sizes 
National Pressure Cookers 
10 qt... ............... $ 9.95 
12 qt... ............... 11.95 
18 qt... ............... 13.45 
Carr Hardware Co. 
306 Main St. Phone 124 
Casey's Beauty Salon 
P ermanents, $3.50 to $5 
End Curls-$2.25 complete 
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If You Don't Want Your Old 
TEXT BOOKS 
WE DO 
• CASH OR CREDIT 
• STUDENT SUPPLY STORE 
NEXT TO AMES THEATER 
Thruout life, 
as thruout this college year 
and thruout your college career, 
MEMORIAL UNION 
your college club 
on your college campus 
will be here to serve you winter and summer , 
night and day. 






You can still secure a copy at the 
Bomb Office, Memorial Union 
DO IT NOW!! 
Some Have Jobs 
(Continued !1·om page 1) 
the probability of her coaching the girls' 
baeketball team of t he school. 
All the science-teaching makes her 
thankful for that sophomore choice of 
biology. 
''Best of all, I'd like to teach English 
and music, but I couldn't find an open-
ing,'' she said . 
While in school Elizabeth has taken an 
active part in music, both as a pianist and 
as a member of the glee club and the 
mixed chorus. She has also been a mem-
ber of the Y. W. C. A ., W. A. A., and 
Sigma Alpha Iota, honorary music sor-
ority. 
Another Iowa State senior who al-
ready has her job is Lorene Galbreath, 
home economics education major. High 
school students of Durant will have her 
as their pedagogue in English, home eco-
nomics and declamatory work. 
Freshman home economics students in 
her care will be a&sured of a varied 
course. 
''I plan to give them, besides the reg-
ular foods and clothing, some work in 
clothing selection, personal grooming, 
family relations, child development, care 
of a girl's room and so on,'' she de-
clared. 
Lorene plans to use her journalistic ex-
perience to good advantage in her Eng-
lish classee. If possible, she hopes to 
mana.ge either a school paper or a column 
in the town paper, to be written by her 
classes. 
About 16 out of t he 50 students en-
rolled will be ''out'' for Durant's de-
clamatory contest next fall. These 16 
enthusiasts will add another duty to 
Lorene's list. 
Lorene has been business manager of 
the Homemaker, secretary of Jack O'Lan-
tern, and member of Omicron Nu, Phi 
Kappa Phi and Phi Upsilon Omicron. 
Doro-thy Sponheim is looking for an 
institution job. 
''Hostess and tearoom work is what 
I'd really like,'' she said. ''I'd probably 
have to do apprentice work for six or 
eight months first, but it all depends on 
the situation.'' 
She would like to work either in Chi-
ca.go or the West, but would not be par-
ticular, slro uld opportunity knock else-
where. Wherever she is she hopes to be 
with ''lots of people. '' 
Dorothy has worked on the circulation 
staff of the Homemaker, acting as 
manager during the winter quarter. She 
has been a Campns Sister, and worked in 
t he Y. W. C. A. She has also been insti-
tutional chairman of t he '' Hec'' Club 
and a member of the Home Economics 
Club Council. 
Foods which at present have practical-
ly no market value to the farmer may 
have high n utritive value for his whole 
family. 
Three Hours a Week-
That was all the work in "practical homemak~ 
ing" you could take at Iowa Agricultural Col~ 
lege when, back in 1868, Mary B. Welch-
wife of the college's first president-estab~ 
lished home eaonomics instruction on the 
campus. Three hours of practice in kitchen, 
laundry and dining room- that was home eco~ 
nom1cs. 
Today, at Iowa State College, the Home Eco~ 
nomics Division has a highly~developed, but 
still developing, schedule of courses in the sci~ 
ence of the home. It includes everything from 
family relationships to kitchen equipment, 
from child care to textiles and their study. 
It offers such variety that there are courses of 
value for every girl, no matter what her aim or 
her interests. . . . ' And now is the time for 
every Iowa State girl or alumna to canvass her 
high school friends and tell them of the col~ 
lege's obvious advantages. 
If they are interested, suggest that they write 
to Registrar J. R. Sage. He will do the rest. 










You Should Have 
Several of These! 
PIQUE . . . and the trigest 
coats in town! Candy stripe 
or wide wale . . . great shoul-
ders . . . and that swagger style 
that goes places with a dash. Glar-
ing ·white or stripes of blue, green, 
brown or red, sizes 12 to 20. 
+ 
-Sports Shop: 2nd Floor. 
• 
.~.'VI.ail Orders Welcome 
YOUNKERS 
DES MOINES, lOW A 
Vacation Days 
will soon be here 
TIME to plan your summer 
wardrobe. We can help you to 
achieve smartness at surpris-
ingly small cost. Here are a few 
suggestions. 
White Pique CoatL ..................... $2.95 
White Linen Suits .......................... $6.95 
Nellie Don Voile Frocks .............. $5.98 
Jantzen Swim Suits ...................... $5.00 
Lovely New Blouses ...................... $1.00 
TILDEN'S 




That Appeal to Good 
. Taste and Economy 
Stephenson'S 
OPPOSITE CAMPUS 
Where the Finest Fabrics 
Come From 
